
 

      
Features 

  

       
 ham 11.75             

Smoked & baked bone in ham, hard cider infused mac & 
cheese. The sweetness from the apple cider perfectly 
contrasts the smoky ham & earthy sage, smoked Gouda, 
Gruyère, & Cheddar Topped w/ rustic bread croutons                                                 

paired nicely w/  
         

 
mm  dip 11.75 

house roasted Angus beef; Sautéed beer onions & melted 
alpine swiss on an artisan hoagie roll severed w/ horse 

radish cream & beef Au Jus 

 
Chicken  bites $12.50                  

Farm fresh tender chicken bites smothered in marinera and 
mozzarella w/ fresh basil 

 

Pot Roast Spring Rolls 
$10.50 

Tender, slow cooked angus beef w/ carrots, celery, onions, 
potatos & fresh herbs w/ a gravy dipping sauce 

fork & CHILI dog $750     

homemade all beef chili, cheese, & raw onion on local 
bakery “la bus” hot dog bun  

 



 

 

 

tomato soup $7           

jumbo lump Crab & garlic, parmesan crustinis!!!                        

 onion soup $7               

caramelized onions, White wine, brandy, French bread, 
thick cut alpine swiss 

 

 

 

 
 
 

 
 
 

 

Chicken  Pie $7                                  

savory family favorite w/tender chicken, onion, carrot, & 
peas in a creamy sauce topped a flaky, buttery puff 

pastry!!!                 

 chili $7                            

a must for chillie lovers, clasic beef and blackbean chili. 

Cummin, chili powder, oregano and love     

 



 

 
 pasta choise – Classic - Gluten free – wheat 

Add a mm salad or Caesar 3 
MAKE IT CRUNCH 

TOP W/ POTATO CHIPS 
 

mini 12oz & Grande 24oz 

selection mac 12 

Trio of macs selected daily (Sorry no substitutions) 

Mac 12/15   

Sweet onion béchamel, button mushrooms, garlic 
croutons, fresh thyme, Gruyère & fontina cheese topped 
w/onion straws.  

 Cheese mac 8/11 

A tasty blend of American, aged white cheddar, jack, 
fontina, Gruyère & smoked g 

Shrimp & Crab 12/17 

Sharp cheddar & Swiss cheeses w/ generous portion of 
lump crab & shrimp old bay                                                                                       

  

 Mac 12/16                                       

CHICKEN, & ANDOUILLE, W/ TOMATOES, ONIONS, PEPPERS & 
BLEND OF CAJUN SPICES MIXED W/ CHEDDAR & SMOKED GOUDA 

 



 

 Chicken 12/16 

Tender roasted chunks of all white meat Chicken, cheddar, 
Parmesan, & Swiss cheeses blended with our famous 

secret sauce & buffalo   

 bleu cheese crumble available on request 

Alfredo Mac 12/16                           

CREAMY ALFREDO, GARLIC, CHICKEN, PROSCIUTTO, PEAS & 
MOZZARELLA cheese W/ A PARMESAN & PANKO CRUST.  

 Mac 9/12 

Our famous 6 cheese mac combined with thick cut bacon, 
BBQ & secret sauce 

 
 
 
 
 
 
 

 
 
 
 

 Mac 12/15                          

Ricotta, mozzarella, Parmesan, mini meatballs, marinara & 
Italian spices. Not available w/ gluten free pasta.  

 

 Cheese Steak mac 11/16 

Thinly sliced beef, blended cheeses, homemade cheese sauce, 
ketchup, and sautéed onions.  
 
 
 
 
 
 
 
 



 

 

mm salad OR Caesar SALAD 

Small 4.50 or large 7.50 

HOUSE MADE DRESSINGS 
 

  

 MM vinaigrette 

 Bacon Cowboy Ranch 

 Wasabi Cucumber Ranch 

 Buttermilk Ranch 

  GARLIC PARM 

 Honey Mustard 

 MM BALSAMIC 

 gorgonzola bleu 

SALAD 12.50   

Mixed baby greens, marinated flank steak, avocado, grape 
tomato, shaved red onion & crumbled Gorgonzola served 
w/ house-made balsamic                     

 house Wedge Salad 10.50 

Baby Iceberg, thick cut bacon, chopped egg, tomato, & 
crumbled Gorgonzola served w/ house made bleu cheese 

 

Roasted Chicken    

 salad 12.50 

rotisserie chicken on a bed of mixed greens, bacon, grape 
tomatoes, white raisins, corn, cornbread croutons, w/ a 
honey-lime dressing & gorgonzola crumbles 
 
 



 

 

Additional sauces .50 

16 

  

   

 Boneless wings 

 pot stickers 

  walkabout chicken rolls  

 Jalapeno bites 

 mad-mac bites 
  

 Crusted Tuna 11.50 

Served w/ a wasabi cucumber ranch & spicy plum dressing 
over Asian slaw.  

 

 Brussel Sprouts 7.50 
Oven roasted brussels sprouts tossed in a balsamic 
reduction & garnished w/ parmesan 

Potstickers 8                                      
Pork filled dumplings steamed & pan-fried w/an Asian 
inspired dipping sauce.  

 

 Chicken Rolls 11.50 

o Chipotle, bacon, pulled chicken & cheddar; wrapped, 
fried & drizzled w/ secret sauce. 

 

 Rolls 12.50 
Thinly sliced beef with sautéed onions & cheddar 
jack cheese, served w/ sriracha ketchup

 



 

 

mm  wings 10.50 
Buttermilk dipped & seasoned. Tossed in your favorite 
sauce.  

 

Onion rings 7 

Served w/ bacon CHILI-horseradish DIPPING SAUCE 
Jalapeno bites, mad-mac bites & 
walkabout chicken rolls       

 

 

 

 

 

 

 

 

 

 

 

 

Loaded  Balls 8.50 

Mashed redskin potatoes, scallions, bacon, & cheddar jack 
cheese, fried to perfection served w/ sour cream 

 bites 8.50 
Cream cheese, garlic, fresh Jalapeño, cheddar, & pulled 
chicken w/ cilantro lime creme 

Bites 8.50 
Our famous mac blended w/ bacon, fried & drizzled w/ 
secret sauce 

  

Black bean salsa, smoked Gouda & white cheddar sauce 
topped w/ cilantro lime crèma &pickled onion 

 steak 15.50 

 Tequila Lime Chicken 13.50 

 Jerk Chicken 14.50        

 Cheese 11.50 

kettle chip 
🤪

 



 

1LB   1150  2LB   2050                               

Plump and juicy, these jumbo wings are 
cooked up daily; fresh & never frozen, & 
tossed in your favorite house made sauce:  

  Secret (honey chipotle)   

  spicy garlic Buffalo  

  redneck BBQ  

  Thai chili        

  Jerk (only baked) 
  

 
 

 
 
 

https://redneckriviera.com/


 

 

A  of tacos 
w/ lettuce, black bean salsa, avocado, lime-
cilantro crèma & pickled onions. Stuffed in 
a flour tortilla 

 

  STEAK 12.50 

  Mahi Tacos 11.50 

 Tequila honey-lime Chick 11.50 

 

 

 

 

 

 

FRIES 4.50 
Served with bacon cowboy ranch 

Parm  Fries 5.50 
Fries 5.50 

Served with smoked Gouda & white cheddar fondue     
 

   spud 6.50                                                 

imagine your favorite loaded baked potato chopped & 
tossed w/ a blend of 4 cheeses, bacon, beer onions & 
topped with sour cream & chives 

 

 

 



 

 

crab  16.50 6oz   crab cake all 

jump lump crab no filler just perfectly seasoned with a 
Panko crust!!! On brioche bun. Mm sauce  

That’s A  Meatball 11.50 

House-made pork & beef meatballs, marinara roasted 
Italian long-hots and melted mozzarella cheese on a Le 
Bus artisan hoagie roll. 

 grilled chicken 11.50 

Grilled chicken breast, basil Pesto, and fresh mozzarella 
with Shredded lettuce tomato bruschetta on onion poppy. 

 

 piggy 12.50 

Piled high tavern ham & house smoked maple bacon w/ 
melted cheddar on a pretzel roll.

 

DAZED &  12.50 
marsala wine roasted portobello, beer-soaked onions, 
fresh spinach, roasted red peppers & goat cheese w/ .  

  chic 11.50                             

pick your sauce!!! Buttermilk dipped & fried  

organic chicken breast on a brioche  

 Cheese Steak 11.50 
Sautéed onions & mm cheese sauce on an artisan hoagie 
roll severed with hot pepper relish



 

 

 

All beef, hand formed & perfectly seasoned, w/ 
lettuce, tomato, spiced pickles  

choice of side  
add a fried egg $2 

make it a $5 

(Double patties & cheese) 
 Out 10.50 

House made tomato jam, bacon aioli, beer-soaked onions & 
smoke Gouda on an onion poppy roll.  

The  10.50 

Pepper Jack, house smoked maple bacon & onion rings 
topped w/ chipotle BBQ. 

 

 

11.50 
American, raw onions on brioche                                                                             

12.25 

Fried jalapeños, pepper jack cheese, chimichurri, fresh 
avocado & house made black bean salsa



 

APPLE PIE A LA MODE 8 
HOT apple pie layered w/ Villella ice cream, topped with 

caramel, apple crumb 

 
pumpkin cheesecake 7 

rich and creamy, topped with caramel, graham cracker & 
whipped cream 

 

Deep Fried  7
 

salted caramel!!! Add ice cream $2 

  
 

 

 

RASPBERRY  cheesecake 7 
raspberry Melba w/ dark chocolate shavings 

 & whipped cream 

 


